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Wai-Ora Lakeside Spa Resort

Mokoia Restaurant

Pacific Rim with a touched of New Zealand Indigenous Herbs & Spices
Bread
 Toasted foccacia and with Piripiri Dukkah, Pikopiko Pesto and Tomato oil
$9.50
Or

Mini loaf of gourmet Rewana with whipped garlic butter folded with Kawakawa leaves and homemade relish
$9.50
First Flavours
Consomme

Clarified broth infused with baby fennel and saffron, garnish with Paua dumplings & vegetables pearls

$18.50
Or
Soup of the Day made from todays fresh ingredients

$12.50
Or
Sizzling plate of Scampi, greenshell mussels & surf clams finish with soya infused kawakawa & citrus vinaigrette
$19.50
Or

Twice cooked - Manuka smoked then roasted Duck supreme rubbed with coriander seeds served with asian-slaw finished with mango vinaigrette and moemoe crisps
$17.50
Wai-Ora Lakeside Spa Resort

Mokoia Restaurant 

Pacific Rim with a touched of New Zealand Indigenous Herbs & Spices 
First Flavours
Seared Tiger prawns and Pacific Queen Scallops with Lime and Thai Chilli dressing served with grilled Parmesan ring filled with Snow Pea Shoots salad
$17.50

Or

Skewer of Chicken livers blanketed with prosciutto rested on a toasted Rewana with spinach, streamed with aged balsamic
$14.50
Or

Tempura of Kina with Kawakawa beer batter and Salmon gravalax cured in sake, served with pickled vegetables, bouquet of micro salad with citrus aioli
$18.50
Tasting – 3 dishes
Select any 3 delectables dishes from the appetisers above
$33.50
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Mokoia Restaurant 

Pacific Rim with a touched of New Zealand Indigenous Herbs & Spices 
Main Event
Rack of Lamb, roasted & glazed with Horopito & honeyed mustard served with creamed parsnips & wilted greens finished with lambs fry & mint reduction garnish with Piripiri grissini
$42.50
Or
Angus Eye Fillet of Beef placed on a vegetable ragout folded with Kawakawa and served with tempura of Pikopiko drizzled 
with smokey bacon reduction with caramelised shallots and garlic, finished with beetroot chutney 
$38.50
Or

Venison Cutlets, grilled with flamed port wine & juniper berries served with dauphinoise of Maori Potato, garnish with red onion and Horopito relish
$43.50
Or 
Pan seared market Fish and Scampi with surf clams on 
Shi-itake broth infused with Karengo, pumpkin, coconut cream, garnished with prawn crackers
$32.00
Or 
Piripiri crusted Hot smoked Akaroa Salmon with Tempura of Kina on sauteed Moemoe potatoes with wilted shanghai greens, with flamed bell pepper coulis

$36.50

Wai-Ora Lakeside Spa Resort

Mokoia Restaurant 

Pacific Rim with a touched of New Zealand Indigenous Herbs & Spices 
Grilled Poussin infused with Hoisin & Star anise on a bed of lemongrass and watercress pilaff on miso & tofu broth with five spiced Mandarin Jam 
$31.50
Or
Asian spiced Pork cutlets grilled, rested on organic Soba noodles with Oriental sausage, cashews and tossed in soya with a hint of coriander served with apple chutney
$31.50
Tastings – 2 dishes
Select any 2 items from the main dishes – served on a platter
$45.50
Side Orders

Mashed potatoes folded with shallots & garlic
Green salad with house dressing

Piripiri dusted Kumara wedges served with sour cream dip
Grilled vegetables with pesto infused Kawakawa leaves
Wok-stirred vegetables with hoisin sauce and sesame oil
$7.50
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Mokoia Restaurant 

Pacific Rim with a touched of New Zealand Indigenous Herbs & Spices 
Dessert
Mini Pavlova folded with Tahitian vanilla & Kawakawa layered with fruit compote & mascarpone served with avocado ice cream
$13.00
Or
Self saucing Mini Gateau with Dark Chocolate served with cocoa biscotti and a scoop of Kahlua Ice Cream
$12.00
Or 
Tastings of Wai-oras signature ice creams – Kawakawa & avocado ice cream, Chocolate & Kahlua with roasted Harakeke seeds, Kiwifruit with Manuka honey ice cream 
$16.50
Or

Crisp batons of Meringue with chocolate pate with roasted hazelnuts streamed with raspberry coulis
$13.00
Or

Trio of sweets –select any 3 items from above served on a platter
$22.50
Or
New Zealand Cheeses with vine ripened grapes, roasted nuts, dried fruits and crackers

$19.50

